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Bachelor’s degree in food science and technology (L-26).
Master’s degree in food science and technology (LM-70).
Research Fellow at the University of Foggia for the study
activity “Pasta con post-biotici”.

Research Fellow at the University of Foggia, in collaboration
with Princes Industrie Alimentari S.r.1., for the research project
"LE-BIOTA: Formulazioni alimentari a base di LEgumi per un
microBIOTA intestinale in eubiosi", established by the Apulia
Region through the public call “RIPARTI”.

Teaching assignment for seminar-based educational activities
within the Pathways for Transversal Skills and Orientation
program (PCTO), Biotechnology track: Microbiology
Laboratory, University of Foggia (DAFNE Department).
Specialist consultancy for an educational intervention during the
information workshop titled “Strategie di valorizzazione delle

leguminose nel territorio del GAL”, Andria.
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Bevilacqua, A. Functionalization of chickpeas through
Saccharomyces cerevisiae var. boulardii. Publication abstract
and poster for ECCO European Culture Collections’
Organisation XLII Meeting “Microbe & Microbiome
Management for a Better Planet”. Bari 18/09/2024 —20/09/2024.

Accettulli, A. Selection of starter cultures from conventional and
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oriented PhD Programs UniCT, UniFG and UniUD. Lesina (FG)
30/09/2024 — 4/10/2024.

Accettulli A., Speranza B., Conversa G., Botticella L., Bonasia
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Speranza B., Racioppo A., Guerrieri A., Accettulli A., Corbo
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synbiotic beverages and microcapsules. Publication abstract and
poster for 8th International Conference on Microbial Diversity
2025. Roma 23/09/25 —26/09/25.
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